[Effect of technological processes and supplementation on the mineral content and iron availability in vitro in vegetable mixtures].
Iron, calcium, zinc and phytic acid contents in vegetable blends from wheat, corn and soy were determined. Wheat and corn substitution with soy in compound products, gave an important amount of iron and calcium to the blends, while the initial content of phytic acid in wheat and corn was not significantly modified. Dehulling and enzymatic inactivation technological processes denoted a rather low influence on soy mineral content. In a similar way, the extrusion-cooking process did not affect appreciably the soluble iron content in blends. Soy incorporation greatly decreased in vitro iron availability in vegetable blends, while fortification with mineral blends slightly interfered, decreasing iron availability with regard to iron-fortified vegetable blends.